


co“ 


FOOD 





“ INDUSTRIES 


4 The Journal Devoted to the Problems of the Food Manufacturer 


A McGraw-Hitt Pusricat1ion—ESTABLISHED 1928 


Volume 4 


January, 1932, to December, 1932 





GENERAL ALPHABETICAL INDEX 


ER ae. 5. Sop tis ical Bee BIA 
February 


August 
September 
October 
November 
CREE 5.6 bs vhs LA Ses oe eS > 


Accidents and Accidest Prevention: 


Fumigant kills two men (ed) 
Injury rates in the food industry 


Acids: 

Standards needed for citric 
Adhesive (ed) 
Advertising: 

Control chemist or 

dow dressing? . 

Repetition is reputation 


white coatel 


35 
(n) 223 


(Ua 


117,152 
153-196 
197-228 
229-260 
261-292 
293-324 
325-356 
357-388 


389-420 


acid solution 138 


Bhs 


win- 
“9 


ooo BOO 


See also Marketing and Distribution. 


Air Conditioning: 
Air circulation 
Portable ozone 
Vv — oa 


unit (e) 
generators 
eewreds few 


(ed).. é 
operat- 
vee * 


ng “SOS a 289 
Air filter of a fiber [Renn Se *321 
Aleohol: 
Fermentation. senury Arnstein, I. R. 
Statler, New England Maple Syrup 
SUR Deals avai’ os: bes tote edie Wineries oe 78 
Aluminum: 
Aluminum assimilation by the human 
IR SORE: iw kes ses O's s 65.0 wee 2 
As packing material for canned goods 
SRD eth pista sees Wohi baie boss ew ww eto 377 
Biochemistry of aluminum (A)..... 377 
Occurrence and determination of 
aluminum in foods (A)........ 251 
American Society of Bacteriologists: 
“Eye forming” bacteria in Swiss 
cheese discussed (N)........2.0-. 73 
Artichokes: 
Sugar from Jerusalem artichokes. Mc- 
Glumphy & Ejichinger............ *66 
Associated Grocery Manufacturers of Amer- 
ica—convention (N)............. 41, 
Bacteria: 
Development of the escherichia-aerv- 
—— group of bacteria in butter 
Loe eee Pe ee ee eee 378 
Effect of hydrogen-ion concentration 
on the toxicity of several preserva- 
tives to microorganisms (A)...... 7 
Elimination of ee bacteria 
cane. , 0! SSR resets 107 
Frozen food and (TREE {eee 251 
ow freezing affects microbial growth. 
Re PON sc CK b Ss 6d dp duces 6a 05 


(A) Abstract. 


(e) Equipment. 


Sugar standards lessens contamination 


of canned foods (N)............ 9 
Thermophilic bacteria—denials are not 
MIRE MEMER URNS poo sa Gries s,m 1G? wae lena 82 
Bag fastener 8) Bs. sot Nake dhe ae Senltsea seen *385 
Bags, grain (ed Sonate le wae Se 
Bags sealed ~ machine “(ey She cake ee noe *321 
Bakeries and Baking: 
Bakery engineers’ meeting (N)...... 146 
Distribution of sales, 1929, other than 
biscuits and crackers.............+ 0 
General Baking Co. modernizes con- 
tinuously. F. H. Frazier......... 3828 
Hydrogen-ion concentration and panary 
fermentation PR ae sate erent 142 
National Biscuit distribution........ 35 
Oven heating characterizes baking in- 
dustry ae, 0, BROT: 5. 0.0000 ss #234 


Oven iaadine characterizes baking in- 


dustry. Mercier & Trowbridge. . 
Premelting of shortening eliminated by 

ERR SR ee er ene. #257 
Prepared “Dixie” SIU CBKO os 5s #412 
Production costs lowered by overhead 

eonveyors. Sy iStateler. ....%. *198 
Ready-cooked biscuits — distribution. 

ee. ea NIE 5. 6 Stk ved dais oe ere eco *3 
Redesigned package cuts cake baker's 

ARO ED MOORS 5 6. vice wrere wee ss *28 
What Europe’s bakers ask of flour. 

C. ce ES Eee Na ar inea #62 

Baking Powder: 

Chemical leavening agents and their 


characteristic action in doughs ard 70 


Batching of materials by machine (e)....*322 
Bearings, oil seal for anti-friction (e). .*114 
selts: Leather belt now sold by thickness. 128 
Beverages: 
Beverage bottlers distribution leaks... *29 
Cereal beverage regulations (N)..... 39 
Cocoa-milk beverages require technical 
control. HH. B, Dares... ccsecc% *32 
Cocoa-milk patent. Wilkinson, Huxley, 
BAVOOR: 50s RGMOING 6.56.5 0: si050-4'e'6:0'a0s 3 283 
Distribution of sales, 1929.......... 74 
oo? for beverage flavoring 
i ES Rs ne ee ree ee | cae 39 
Liquor Pugs, ene Co., Guy aR 


Marri dptugdrs tabi: Thon di ne poses, “es 
(NF ceae 262. @2: 5.3286 

» Milk and Honey ikSp “Gaeatiai? Je Ste 
o*.®. ete 


“Agediatin Anieg) % yates 3 ° in Pogyines ¢ one s b4 


*5 
e 
-° Ss 282 
“on akon * Wo mae veseis Towbiest “Sys “i 
small units. E. 8S. Statler....... * PLO 
Recent tax rulings (N)..........2... 
——o needed for citric acid solu- ae 
re CR eee eee 3 
Why fear prohibition “pepeal? E. S. 
NNER ny oe herd ins ons Sue eee #2963 
Biscuits and Crackers: 
Rancidity—keeping qualities of shorten- 
ings and crackers (A)........... 251 
Blanching: 
WenO 18 “SEE? 008) 5... Sl 83 
Book Reviews: 
Analysis of ice cream sales......... 282 
Australian and New Zealand fruit ship- 
RRO “0a. 474 0 9.5 6:0 4:48 4 nlateiocsipio ww dis ere 220 
— breeding at the “Imperial Col- 
lege of Tropical Agriculture. E. E. 
NOE I TES ERR Pea a a 143 
Bibliographical survey of vitamins. 
Pa Eke OOMEEEE 6.5 ba lcuclsaauce sas 380 


(ed) Editorial. (F) Forum. 


(P) Patent. 


Bibliography of _ bibliographies on 
chemistry and chemical technology. 
West & Berolzheimer............ 

Browne’s cold storage temperatures 
and humidity chart. M. W. Browne 

Calculation of heat transmission. Fish- 
enden & Saunders.... 

Chain store—boon or bane? 

MD coe sees s 

Chemistry of flavoring and manufac: — 
ture of chocolate confectionery and 
cocoa. H. R. Jensen........ 

Colloid aspects of food chemistry and 
technology. William Clayton..... 

Community planning in unemployment 
emergencies, comp. by J. C. Colcord 


eee ener enee 


Cost survey and operating budgets for - 


the carbonated beverage industry. . 
Course and phases of the world 
economic depression. Prof. Ohlin.. 
Cyeles in wheat prices. Holbrook 
Working and others............. 
Dairy bacteriology. Orla-Jensen..... 
Economics of food consumption. Edith 
EOE aha ih och: 46. Sia" 91 Se eae b: AL ECASe PbS 
Effect of display on the sale of 
grocery products ........ec-ceces 
Employment of women in slaughtering 
and meat packing. M. E. Pidgeon. 
Essentials of organic and biological 
ehemistry. E. Wertheim......... 
Factors for converting percentages of 
nitrogen in foods and feeds into 
=_— of proteins. D. Bz 
PO Cro eee ree 
Health departments of states and 
provinces of the U. S. 
Index to the literature 
vestigation comp. A. E. Glennie... 
Tron content of vegetables and fruits. 
TR, ay. SRCIRDND, soe 68 bers. & 0: 0:8:0.06.6:8 
Jobs, machines, and capitalism. Arthur 
BORMNEREE 655. 604 iis svi areas ara ater ercnie 
Law of patents for chemists. 
MOD os ere ate ak eb A ORS ee 
Markets by incomes 
Merck’s index 
Milk production and control........ 
National directory of vemened speci- 
fications 


of food in- 


methods of 


and tentative 
analysis ... 
Patent law for chemists, engineers, and 
executives. F. H. Rhodes........ 


OUMNRNM™ cc 6'o al lon's. co coe) ae atien)ecbcd trocar 
Principles of selling. H. K. Nixon.. 
Prrosdal in — hemrenenny H. R 

‘os aac 


Ce 


Special PEER yg OS “of 
York metropolitan ot SED Py eee 
Standards year book 19 
Structure and composition of foods. 
A. L. Winton and K Winton... 
Sussmost. Fachbuch der Gerverbsmas- 
sigen SReeeEaenEmn. Alfred 
Mehlitz ......... 
Treatment of canning” wastes. mates cers 
Unemployment _ insurance hey Great 
Britain. M. B. Gilson......... 
Vegetable fats and oils. G. 8. Jamie. 
Vertical cooperative advertising. LC. 
Lockle 


re 


eer ree eee 


Boston Pe on retail distribution 
932. O. F. Rost 


(N) News. 


eo ee ee a ae ee ae 


and Canada 2 


corse 


Bol 


bre 
Bre 


Bre 
Bus 


But 


Buy 
By 








co“ 


FOOD 





“ INDUSTRIES 


4 The Journal Devoted to the Problems of the Food Manufacturer 


A McGraw-Hitt Pusricat1ion—ESTABLISHED 1928 


Volume 4 


January, 1932, to December, 1932 





GENERAL ALPHABETICAL INDEX 


ER ae. 5. Sop tis ical Bee BIA 
February 


August 
September 
October 
November 
CREE 5.6 bs vhs LA Ses oe eS > 


Accidents and Accidest Prevention: 


Fumigant kills two men (ed) 
Injury rates in the food industry 


Acids: 

Standards needed for citric 
Adhesive (ed) 
Advertising: 

Control chemist or 

dow dressing? . 

Repetition is reputation 


white coatel 


35 
(n) 223 


(Ua 


117,152 
153-196 
197-228 
229-260 
261-292 
293-324 
325-356 
357-388 


389-420 


acid solution 138 


Bhs 


win- 
“9 


ooo BOO 


See also Marketing and Distribution. 


Air Conditioning: 
Air circulation 
Portable ozone 
Vv — oa 


unit (e) 
generators 
eewreds few 


(ed).. é 
operat- 
vee * 


ng “SOS a 289 
Air filter of a fiber [Renn Se *321 
Aleohol: 
Fermentation. senury Arnstein, I. R. 
Statler, New England Maple Syrup 
SUR Deals avai’ os: bes tote edie Wineries oe 78 
Aluminum: 
Aluminum assimilation by the human 
IR SORE: iw kes ses O's s 65.0 wee 2 
As packing material for canned goods 
SRD eth pista sees Wohi baie boss ew ww eto 377 
Biochemistry of aluminum (A)..... 377 
Occurrence and determination of 
aluminum in foods (A)........ 251 
American Society of Bacteriologists: 
“Eye forming” bacteria in Swiss 
cheese discussed (N)........2.0-. 73 
Artichokes: 
Sugar from Jerusalem artichokes. Mc- 
Glumphy & Ejichinger............ *66 
Associated Grocery Manufacturers of Amer- 
ica—convention (N)............. 41, 
Bacteria: 
Development of the escherichia-aerv- 
—— group of bacteria in butter 
Loe eee Pe ee ee eee 378 
Effect of hydrogen-ion concentration 
on the toxicity of several preserva- 
tives to microorganisms (A)...... 7 
Elimination of ee bacteria 
cane. , 0! SSR resets 107 
Frozen food and (TREE {eee 251 
ow freezing affects microbial growth. 
Re PON sc CK b Ss 6d dp duces 6a 05 


(A) Abstract. 


(e) Equipment. 


Sugar standards lessens contamination 


of canned foods (N)............ 9 
Thermophilic bacteria—denials are not 
MIRE MEMER URNS poo sa Gries s,m 1G? wae lena 82 
Bag fastener 8) Bs. sot Nake dhe ae Senltsea seen *385 
Bags, grain (ed Sonate le wae Se 
Bags sealed ~ machine “(ey She cake ee noe *321 
Bakeries and Baking: 
Bakery engineers’ meeting (N)...... 146 
Distribution of sales, 1929, other than 
biscuits and crackers.............+ 0 
General Baking Co. modernizes con- 
tinuously. F. H. Frazier......... 3828 
Hydrogen-ion concentration and panary 
fermentation PR ae sate erent 142 
National Biscuit distribution........ 35 
Oven heating characterizes baking in- 
dustry ae, 0, BROT: 5. 0.0000 ss #234 


Oven iaadine characterizes baking in- 


dustry. Mercier & Trowbridge. . 
Premelting of shortening eliminated by 

ERR SR ee er ene. #257 
Prepared “Dixie” SIU CBKO os 5s #412 
Production costs lowered by overhead 

eonveyors. Sy iStateler. ....%. *198 
Ready-cooked biscuits — distribution. 

ee. ea NIE 5. 6 Stk ved dais oe ere eco *3 
Redesigned package cuts cake baker's 

ARO ED MOORS 5 6. vice wrere wee ss *28 
What Europe’s bakers ask of flour. 

C. ce ES Eee Na ar inea #62 

Baking Powder: 

Chemical leavening agents and their 


characteristic action in doughs ard 70 


Batching of materials by machine (e)....*322 
Bearings, oil seal for anti-friction (e). .*114 
selts: Leather belt now sold by thickness. 128 
Beverages: 
Beverage bottlers distribution leaks... *29 
Cereal beverage regulations (N)..... 39 
Cocoa-milk beverages require technical 
control. HH. B, Dares... ccsecc% *32 
Cocoa-milk patent. Wilkinson, Huxley, 
BAVOOR: 50s RGMOING 6.56.5 0: si050-4'e'6:0'a0s 3 283 
Distribution of sales, 1929.......... 74 
oo? for beverage flavoring 
i ES Rs ne ee ree ee | cae 39 
Liquor Pugs, ene Co., Guy aR 


Marri dptugdrs tabi: Thon di ne poses, “es 
(NF ceae 262. @2: 5.3286 

» Milk and Honey ikSp “Gaeatiai? Je Ste 
o*.®. ete 


“Agediatin Anieg) % yates 3 ° in Pogyines ¢ one s b4 


*5 
e 
-° Ss 282 
“on akon * Wo mae veseis Towbiest “Sys “i 
small units. E. 8S. Statler....... * PLO 
Recent tax rulings (N)..........2... 
——o needed for citric acid solu- ae 
re CR eee eee 3 
Why fear prohibition “pepeal? E. S. 
NNER ny oe herd ins ons Sue eee #2963 
Biscuits and Crackers: 
Rancidity—keeping qualities of shorten- 
ings and crackers (A)........... 251 
Blanching: 
WenO 18 “SEE? 008) 5... Sl 83 
Book Reviews: 
Analysis of ice cream sales......... 282 
Australian and New Zealand fruit ship- 
RRO “0a. 474 0 9.5 6:0 4:48 4 nlateiocsipio ww dis ere 220 
— breeding at the “Imperial Col- 
lege of Tropical Agriculture. E. E. 
NOE I TES ERR Pea a a 143 
Bibliographical survey of vitamins. 
Pa Eke OOMEEEE 6.5 ba lcuclsaauce sas 380 


(ed) Editorial. (F) Forum. 


(P) Patent. 


Bibliography of _ bibliographies on 
chemistry and chemical technology. 
West & Berolzheimer............ 

Browne’s cold storage temperatures 
and humidity chart. M. W. Browne 

Calculation of heat transmission. Fish- 
enden & Saunders.... 

Chain store—boon or bane? 

MD coe sees s 

Chemistry of flavoring and manufac: — 
ture of chocolate confectionery and 
cocoa. H. R. Jensen........ 

Colloid aspects of food chemistry and 
technology. William Clayton..... 

Community planning in unemployment 
emergencies, comp. by J. C. Colcord 


eee ener enee 


Cost survey and operating budgets for - 


the carbonated beverage industry. . 
Course and phases of the world 
economic depression. Prof. Ohlin.. 
Cyeles in wheat prices. Holbrook 
Working and others............. 
Dairy bacteriology. Orla-Jensen..... 
Economics of food consumption. Edith 
EOE aha ih och: 46. Sia" 91 Se eae b: AL ECASe PbS 
Effect of display on the sale of 
grocery products ........ec-ceces 
Employment of women in slaughtering 
and meat packing. M. E. Pidgeon. 
Essentials of organic and biological 
ehemistry. E. Wertheim......... 
Factors for converting percentages of 
nitrogen in foods and feeds into 
=_— of proteins. D. Bz 
PO Cro eee ree 
Health departments of states and 
provinces of the U. S. 
Index to the literature 
vestigation comp. A. E. Glennie... 
Tron content of vegetables and fruits. 
TR, ay. SRCIRDND, soe 68 bers. & 0: 0:8:0.06.6:8 
Jobs, machines, and capitalism. Arthur 
BORMNEREE 655. 604 iis svi areas ara ater ercnie 
Law of patents for chemists. 
MOD os ere ate ak eb A ORS ee 
Markets by incomes 
Merck’s index 
Milk production and control........ 
National directory of vemened speci- 
fications 


of food in- 


methods of 


and tentative 
analysis ... 
Patent law for chemists, engineers, and 
executives. F. H. Rhodes........ 


OUMNRNM™ cc 6'o al lon's. co coe) ae atien)ecbcd trocar 
Principles of selling. H. K. Nixon.. 
Prrosdal in — hemrenenny H. R 

‘os aac 


Ce 


Special PEER yg OS “of 
York metropolitan ot SED Py eee 
Standards year book 19 
Structure and composition of foods. 
A. L. Winton and K Winton... 
Sussmost. Fachbuch der Gerverbsmas- 
sigen SReeeEaenEmn. Alfred 
Mehlitz ......... 
Treatment of canning” wastes. mates cers 
Unemployment _ insurance hey Great 
Britain. M. B. Gilson......... 
Vegetable fats and oils. G. 8. Jamie. 
Vertical cooperative advertising. LC. 
Lockle 


re 


eer ree eee 


Boston Pe on retail distribution 
932. O. F. Rost 


(N) News. 


eo ee ee a ae ee ae 


and Canada 2 


corse 


Bol 


bre 
Bre 


Bre 
Bus 


But 


Buy 
By 








Index Vol. 4, January, 1932, to December, 


Bottles: ; ; 
How alkalis are used in bottle wash- 

iN sche ouan dl osha eveneighensiorurao hele eraralacs 2 
oo Opens easily; serves as reclosure | 


sap 
oft. -season bottling costs lowered by 


small units. E. S. Stateler....... *120 
Why fear prohibition repeal? E. S. 

IER REMOMMn eso ors: ay ar sucrose aie a.acsr ecole ae ane *263 
Brands—‘‘gypped” (ed) ............... 294 
Bread: 

Delivery system lowers returned bread 

EAS See ee ee * 

Five cent package from big loaf (N) . *383 
Moisture content of bread...... 267 
Premelting of shortening eliminated 

y mixer ...... epee ome 

Rope control of bread (Aj: eralareenea Gs 219 
bg i uae rays prevent a of 
Wade. OWORs 6 0-60.00: » 267 


what uarope’s bakers ask of “flour: 
wanso wae 
Brewers planning for  secuiaberianns *(N): Wares 414 


Business: 
Fable of business (ed)............. 83 
Facing the unsolvable (ed) ......... 389 
Hoe your own (ed)............... 358 
Let’s go! (ed). Sih ihe cere hice ee 
Riding backward. (ed). ARR ch ree 117 
Butter: 
— as source of molds in butter poe 
Method | for “the ‘pH determination of 
MAEROIE (OADM clere cc a4 ee. o ae slererbree 142 
pH oft patter and its relation to titrat- 
SDI: GCIGIY. CA) oc. ccccccscenece 107 
Supply and wee of butter. R. S. 
DENIER 6, a4 0 a: 6.0, wanes 9. 4.6 040 w4 406 
Water content of = CR ns 219 
Buying Power (6d)... cccccssccssenecu 229 


By Product Recov ery. "See Wastes. 


C 


Cabbage strike ends (N)............... 382 
Canuy. See Confectionery. 


Canning and Preserving: 
ee to pay claims for canners 


ciel ee gs 0 
Can you identify your product ?- (ed) 47 
Canes ra sinpeieiainiees Vv. 


MMe “ccaes ssc Sa eie wane es were aha 
Canned foods report. Rare dare eis nerce, Hers 75 
— fruit pulp ome prepared 
Canners’ Convention “(N) Pareles ace aay eee = 
Canning crop plans for 1932........ 
Chow mein canning. E. S. Pattison. elas 
Distribution of sales, 1929......... 


= builds up canning industry 
Gorton-Pew “puilds ‘new “plant for cod- 
fish cakes. T. J. Carroll....... -» *338 
How the canning industry uses head, 
*179; pt. 2, exhaust box, *214; 
pt. 3, ae and evaporating. | 


Robert Dillman .............02. 
Label may show eaneeied of rE 
Microbiology ‘of canning (A) araranuiteate 377 
Necessity for control in canning in- 

SPT SE ) SA ener > 
New food law (N)................ 38 


Purity of salt important in quality 
pea separation. C. A. Greenleaf... 211 
= of acidity in food een 


. Russia enters the canning — * #202 


Sauerkraut manufacture. 
DO eee reer ree sess "OG 
Science aids the canners CBD, ie sar 142 
Standards for canned food (N)..... 145 
Standards revised by McNary-Mapes 
amendment (N) ...........-. a6 260 
Sterlizing canned foods (A) ........ 411 
Vegetable cannery modernized two 
years after it was built. S. * 
DN orn 6 cis 64.0 a olde te cee 8 *342 
Cans: 
Chemical swelling of cans (A)...... 142 


Capacity Reduction: 
Flour industry modernizes and reduces | 
capacity. Bell 
Carotenase—transformation of carotene a 
vitamin A (A). 


Casein: ° 
Domestic maegie producers bolt hear- 
95 


70 


eee rarer rere ee 


Ce 


ing (N) 
Catalogs ..... 43.7 , 114, 150, 194, 226, 
258, 290, — hens 385, 419 


Centrifuge, self cleaning (e). surere ss ee 
Cereals: 
Decline in value (N).............-. 354 
Oats as dry cereal (ed)............. 294 
Waste product recovery gives oatmeal 
_ profits. - Sunderman.......... 58 
Chain Stores. See Marketing and 
Distribution. 
Cheese: 
Cheese spreads (A)......... eee ecaee 219 
-Detection of tin solder causing dark 
discoloration in cheese (A)....... 251 


(A) Abstract. 


(e) Equipment. 


Distribution of sales, 1929..........- 74 
Ripening cheese in a sealed. package 316 


*25 


(7) Sheen rr iter rere rer grer” 
Store- door delivery profitable only for 

perishable products. J. J. Wolf.. 
Chemists—control or whitecoated window 


dressing? *268 


Pe ee ee 


Chocolate: 
Chocolate candy decorator (e)...... -*352 
Decline in value of products (N). 
Extraction and determination of vanil- 
lin in chocolate and cocoa butter 
Model cocoa syrup plant designed. *5 
Moisture increases viscosity of chocolate 
coating. George Defren.......... #127 
Trinidad’s cocoa has 
PSN COURI So crc eis' x a onwelsw Heeteraee 382 
Chow mein. i #124 


Cleaning and Sanitation: 
Adding consumer appeal to fresh foods 
f *212, 267 
Can washers in the dairy industry. 
Bie Wee WO hs 06.6. sb ieca es Ceasee's #149 
Cleaner employs four elements (e)...*385 
Corrosion of food equipment can be 


controlled. W. Hostettler...... *140 
Equipment can be veeeee by careless 
COANE COBY «svc cerecewnwewsess 6 


_ alkalis are used ‘in’ bottle aac 


MG ro a ovatarc tata. dane Gara are.8 201 
es ay finishes for food plants. * 'Her- 
HGR GMONN es cic cetisecedmaceeues #276 
Preliminary studies “of! churn §sanita- 
tion Pardee aie. e eel eee aee 45 auc 6 316 
Meat packing uses much hot. water for 
é cleansing. J. M. Lenone......... *168 
What experience teaches about uni- 
orms. WIMVIIEO. < co dals.c occ *399 
Cocoa. See Chocolate. 
Cocoa Butter: 
Extraction and determination of vanil- 
5 a chocolate and cocoa butter - 
Cocoa-Milk: 
Beverages seams technical control. 
Bie ele, RE oo. 4 eodoeae cawees *231 
Cocoa- sulle WF itkinann. Huxley, Byron 
and Knight. H. B. Larner....... 379 


More about cocoa-milk. H. B. Larner 312 
Patent—Wilkinson, Huxley, Byron and 


BMNEe Gvicwcuvacenvaceads wecew SOE 
Coconuts: 
Milk and honey from coconuts. J. M. 
WHODRINGES sv e090 Cielecxue Gee ecole ne emer *54 
Coffee: 
Chemistry of the coffee bean (A).... 316 
Came GHOSe Cir < coe das eee Fk eee 318 
Coordinated operations give low pack- 
ing costs. EAVEEG sie vos wes *92 


Defending the hydraulic press in coffee 
extract manufacture. Curt Brelt.. 247 
Heat governs the flavor of tea and 


coffee. G. F. Mitchell........... *166 
How coffee consumers do their buying 207 
Situation in wi cy (3) Sane ere 382 
Stocks acarce (Nj) nc. cccccsciccsoces 350 
Uniformly mixed REARS grinding (e) 149 
Where liquid coffee stands today. 
eee ee #12 
Commutator in control’ instrument (e)...*384 
Confectionery: 
Candy Institute seeks economic dis- 
tribution. Joseph Gooch, Jr. ..... 30 
Candy making requires a wide tempera- 
ture range. W. T. Clarke........ *171 
Distribution of sales, 1929......... 37 
Milk and Honey from a J. M. 
NURMMON ei ecsca 6 coriecuch omens ae *54 


Minerals in water cause’ variations in 
product quality. Stroud Jordan. *89 
a ape on 2 per cent tax 
Surface changes in candies due to ‘re- 
crystallization (A) ..cesescustese 251 
Commer news ...... 43, 79, 115, 151, 
, 227, 259, 2 323, 355, 387, 417 


Consumption of Food: 
Consumption of oils and fats 1926 


WO Beers CODE e560 aaain oat o.0 0 249 
Dairy products consumed. *R. S. Me- 

MIR dds ihe ou, c5la ann wel acd er sdale, ud rs 304 
Food indexes available monthly in 

“Survey of Current Business’’..... 136 
How $12,000,000 worth of food goes 

to market (charts and table)...... 123 
1931 meat consumption higher...... 148 

Containers: 

Do you know when your package brings 

profits? Francis Chilson......... *84 
Fiberboard export cases save space and 

weight. H. L. Stilwell.......... *206 
Freight service container (e)....... *41 
Hermetically sealed cartons (e)..... 385 
Package grows up. Francis Chilson. .*368 
Paper milk bottles (N)............ 190 
Paper milk containers ............ *412 
Protectively lined steel drums (ev)... 150 


a pay for smaller containers 
e 


(ed) Editorial. (F) Forum. 


(P) Patent. 


1932 ili 


Control—Quick way to figure flow from een 
v 


pipes. D. S. Davis...... 
Control unt or white coated ‘window 

CGHOMEINIDE, 6 Siidivacss ctecagwenues *268 
Control of "Heat Applications. See May 


r. 
TV Sere UE toe 390 


um 
Conventions (ed) 
Conveyor belting, stainless open mesh (e) . *352 


Conveyors: 
Overhead conveyors lower bakery pro- 
duction costs. Stateler.....*198 
Spiral conveyor for syrup plant (N) -*111 
Steel (e) *385 


Cooking and Frying: 
Noodles cooked by continuous method. *: ae : 
Co-operation (ed) 


Corn: 

Corn-hog-pork-lard relationship — ~ 
many industries. R. S. McBride. 59% 

Products down, 1931 census shows.... 288 

Whole grain corn washer........... *290 

Corn Derivatives Institute pone h ed (N).. 191 
Corn Sugar: 

Effects of the rate of boiling on the 
residual sulphur dioxide content in 
mixtures of — and corn sugar om 

ecoseceeecerececavneeeeee 4 
SPE ee orm 5. 


Corrosion: 
Corrosion by fruit preserves (A). Pe 
Corrosion of metals by milk (A).... 251 
Equipment can be injured by careless 
cleaning (e€d) ....-cccecceescces 


Food equipment saponin. = be con- 
trolled. L. W. Hostettler......... *140 
Metal corrosion by milk ae én ciewe 142 
Costs: 
Borden makes 600 motor vehicles 
pay greater dividends. 
ENO. coe w unc ne aeeenekegm ses *295 


Corn-hog-pork-lard relationship affects : 
many industries. R. S. McBride. *97 
Flour industry = 8 and reduces 


capacity. M. D. Bell.........--. *334 
Cottonseed: 
Overcapacity ruins the profits...... *103 
Cream: 
Preparing cream with a desired fat 
content. D. S. Davis.........---- 314 
be — or egg white whips. Otto 
dds Reeders wate halen eee “— 
Cycle nn: for duration control (ere. 7h 


D 


Dairies, Equipment: 

Dairy industry depends upon _ steam 
for heat processing. A. W. Farrall.*159 

Pipe welding cuts maintenance costs. | 

Wi WEGNESS cccdecase cae cnamaes 
Preliminary studies of churn eee 
GCA “Sacterccetenenecuseeee 
Water, water, ican but what 
fORF CGF |. ccceeees cicecandaweas 


Dairy Products: 
Butter-supply and price. R. S. McBride 406 
Can the dairy companies cut distribu- = 

tion costs? T. H. McInnerney. $27 
Charting the trends in the “airy prod- 
ucts industries. R. S. es .-. 304 


Dairy Industries Exposition (N). . 382 
Milk situation (Np)... wcccscecccsass 144 
Milk war continues “(N) etd ig eTelwae 222 
News of Dairy Industry (N)........ 73 
Decolorizing solutions (A)............- 284 
Diet: 
Nervousness in school children as re- 
lated to hunger and diet (A)...... 219 
Typical American diet............:- 2 
Distribution. See Marketing and Distribu- 
tion. 
Drying: 
Caleulations for drying (A)........ 219 
Design and construction of special 
vacuum-drying apparatus for de- 
hydration of products with low 
vapor pressure (A)........s-eee. 107 
a a a C ) Peer rer eee ae ree 294 
Fruits and vegetables dried by sun or 
heated air. - DD. Steware. o.cess *174 
Gelatine drying on a wheel, L. M. 
OMI sierdGiadew acdidide.a adc elatoal wt °177 


How eggs are dried. C. G. ee ea 

Macaroni drying. G. G. Hoskins. 

Steam for heat processing in dairy ‘in- 
Gietre. Ac We FORM cccccceces *159 

Tea drying. i ) 


E 


Eggs: 
How eggs are dried. C. G. nee *100 
Ripening of albumen. A. Farrall. 378 


Why cream or egg white wade Otto 
ROMEO Ca & a dial nlerGuiare ce ak as oie haa *300 


(N) News. 











iv Index Vol. 4, January, 1932, to December, 1932 
Electricity: Fillers: Grain: 
Transparent wrapping adjusted by Machine for semi liquid foods (e). 149 Sepeveter, drive eliminates vibration of, 
E.G saine-b cath 01.4 6019 «Sk WIRE ae *258 Filter for removing iron from water (e). 1 #353 PMI aac ssw olen p.acesalie 056-0,420:6 
Palio? “RwOes (6) osc cas oe 6 teens to ee ae 5 *384 Grease,” white, selling inedible in Holland ; 
Employees: RS eerie . 377 ac nsa rea ccean wang anus en oo. 223 
Food warehouse for unemployed Financial conditions in the food field.... 6 ‘eesti 
mop erated by geen ned both Ra 110 Fish: Builds ap canning industry (ed). 46 
an-hour accurate yardstick for plan ‘ 
efficiency. S. A. Weart......- vine R Elevator service for salmon (N)... * sake “Empire Farmer Co-op.” (N)....... . 414 
INR AMINE MOI) 6 os5 oie o 0:0 ik: s 0s 390 Factories afloat. H. as Parker. es 
Six hour shifts or employers of ~~ Cg en thy ilippine gobies. Grinding: 
wens-Illinois Glass Co. (N) ...... Bicone) Repmeenet eee amma OSes 8 SP 0 96858: 
Uniforms for employees. F. K. Lawler. - $309 he, con eae ae oo *60 “—: > Pig oon 3 nd evtating, *346 
Engine, high power truck (e)......... *352 a oe. T. 5, Carroll. . visage, 9888 Gun for spraying metal (e)............ *385 
7 : 1 ontrol o acterial decom- 
sg: Oe olen of Sait (A). ..--..- - 210 
+ ong on gr 9 alia depen 107 Flavor-tasting (Cd) .......:-scsseeres 7 H 
Flavoring: ” 411 
Duane: , ee... gory ay Jill ltitttl..) 321 Heat applications for fruits and vegetables. 
Chain drive reduces cost of grinding What is the proper floor? A, E. Han- ME TD. RBWEEE «5 5 5-54 c.0.00.c0 0 tne *174 
figs. F,. A. Westbrook. Ps en % .*391 Heat application (o gelatine | drying. 
Coffee packaging at low cost. F, “ RECane RES ce p ae at ge L. SEIMEI o0' 406. «2. s00.s)0: 0.0 044008 *177 
e ve no Sie ah ete tina = ee *92 Flour: Heat onpacasions for sugar refining. F. M. ws 
orrosion of food equipment can EMER Vwi cas <a lac nes reese cums eta bi ohasan ae 
controlled. “Le W."Hostettler.». -. #140 Euenty ot srinting of Somme U8)». ia ne... ERS as if 
Development equipment for quick “steae indie tai 107 EE 626 Vinn vant eea nea tek xe 
freezing and chilling. C. W. Vogt. *132 In one-life-time: from Buhr stones to, Heat application in the baking industry. 
Drying gelatine on a wheel. . Mz Stent flour, W. W. Morrow Mercier & Trowbridge ...... 
ce AR Re Sarre *177 anne vapor lam ——" yo TE Heat application in the Vaking industry. . 
Fish freezing plant in Florida....... *60 Sloachin ol (A) 411 H. Mercier........ occese (aoe 
How Kosher abattoir solved its chill- i & tee ase’ Heat applications in candy making. w.T 
EL So cicnvand scons *87 Modernising and seductas capacity ae arke *171 
the flour industry. i ee ss Heat applications in ‘the canning ‘in Tustr. ry. 


Model cocoa syrup plant designed.... *52 
New method of making ice cream. 
Cc. W. Vogt sks :0- oR NaS wena atoms re ‘aioe 


ee ee ed 


Se Sa res AE #225 
eanee juice manufacture. B. C 
ee ee ee ree Ee .*374 
Oven heating * characterizes ‘baking 
industry. Mercier & Trowbridge. .*163 
Oven heating characterizes baking in- 
Gustry. FH. CO. Meet... 6. essa *234 
—_ for vinegar plant. G. V 948 
EPI Oe RE 3 
Potato-chip Plant goes modern. M. E, 
RE eS . *359 
Steel belt and conveyor for continuous 
cooking of noodles............ --. *345 
Sugar liquor evaporation. F. . 
RNIN sareste ioe ote win aAeeng) a eaten cate *185 
Ergosterol: 
Irradiated ergosterol (A)........... 316 
Evaporation: 


How the canning industry uses_heat; 
sterilizing and evaporating. Robert 


SMDIEMITINIS . <5:55\4)5 oi wore alors 10 e's Pe a 
Liquid coffee manufacture. G. L. 
WOME. cosasaniimiianws oie Save neieecsve Pale? 
Steam for heat processing in dairy 
industry, A. W. Parrall... ios. *159 
Sugar liquor evaporation ties in with 
power supply. F. M. Gibson...... *185 
Wood fire still serves in “ened maple | 
syrup. E. S. Pattison........... 
Exhaust box in canning plant. Robert. 
SRE G46 co nws ba GHicaweeae eo 9214 


Exports and Imports: 
Doses exports of food decline in 
Edible nut industry. E. J. Norton. "#236 


Exports of food drop to _ war 
Dn REE EEO OE 


weight. Stilwel . ot 
Food exports x Lf Ee Fee 386 
Fresh fruits imported into France—re- 

quirements for importation (N). 146 
Import and exports of we and fats 

1926 to 1930 (table).......... 249 
Ottawa agreements affect American 

eh te hf REAR ee fa - 820 
Tea imports Seneeeee.... +... . 247% - 192 

Extraction: 


Defending the hydraulic press in coffee 
extract manufacture. Curt Bredt.. 247 

Liquid coffee manufacture. G, -L. 
ME. Go onncipencha enw eset ad 6 


Factory use as sales aid (ed)......... -. 46 
Farms: 
Farmers strike (N) .........«< 318, 350 
On with the farm holiday! (ed).... 357 


Fats. See Oils and Fats. 
Federal Trade Commission: 
Grocery industry's trade practices (N) 146 


Fermentation: 


Fermentation—Henry Arnstein, I. R. 
Statler, New England Maple Syrup 


Ta ete wa wwie een ee eases eS 

Fermentation citric acid (A)....... « Bae 

ee ee eee ee aw BOL 
Figs: 


“Baby” fumigators enable Turks to 
rid figs of insects. Harry Stiner. .*240 


(A) Abstract. 


(e) Equipment. 


Moisture in flour and starch controls 
heat of hydration. W. F. Geddes.. 243 

Tapioca flour to prevent settling of 
cocoa solids in cocoa-milk.. H. 


MUMINEOR + coc a.0-sabis cere wusvarertorevsre tas . *231 
What Europe’s bakers ask of fiour. 
“Ui CN sc a ae sre-ene: Oe 
Food: 


Education about foods needs (ed)... 358 
Food industry ranks high in invest- 


SA OES SARE 2 
Forecasting yardsticks for food ‘raw 
materials. R. S eBride..... 36 


National land policy needed (ed). tit 261 
Technical developments in food ‘in- 


dustry. Holland & Spraragen.....*371 
Food Consumption. See Consumption of 
Food. 
Food Industries: 
Historical summary ..........--see-8 38 


Freight Rates: 


Canned food carload rate reduced (N) 414 

~— packed foods at lower rates 

Rise goes through (N)............. 
Frozen Foods. See Refrigeration. 


Fruit Juices: 


Comparative study of juices from 
frozen fruits (A)......+.++6- erates He 
Improved grape juice ............+.. 


Orange-juice manufacture. B.C. Coons. “374 
Problem of preserving orange juice 
by freezing (A) ........cceee 
Relation of deterioration of orange 
a to its iodine reducing value 


POO Eg SAE ee ccecs GAG 
Fruits: 
Cold-pack barreled berries to have 
standard grading (N)........ vee 220 
— marketing shows’ value 7 
Dried fruits in | the iropic s (A): eee 


Drying fruits and vegetables with sun 
or heated air. E. D. Stewart......%174 
Fruit and vegetable slicer makes right 


BNGlS CUS 6 06.08 00.9 0000 q 
How freezing affects microbial “growth. 
OE ere 205 


How to get better quality in frozen 
peaches, Caldwell, Lutz & Moon...*402 

Respiration of citrus as affected by 
hydrocyanie acid gas —— 

Shorter ‘commercial path ‘for’ “fresh 
fruits and.vegetables. H. A. Baum. *36 


Fumigation: 
“Baby” fumigators enable Turks to rid 

figs of insects. Harry Stiner......*24 
Chemically combating insect pests of 

foodstuff (A) ....... 


G 


Gage, hydraulic pressure (e) ...... eee e 8384 
Gage measures vacuum in veuepee units | 
IBD sarecsa avers peareis ere eters atone Sao aae 
Gas-pressure controllers. readily * synchro- 
niz aisicia eiciealerniesa etree 


Gelatine: 
Drying gelatine on a wheel. 
SUED. a 5 cls 0 0 npn 0:0'e, 010-010 6.0 ew aoe 
“Gingerbread House” (ed) ............4. 46 
Glucose: 
Manufacture of glucose from the a 
hot root (A 4 


Government publishes ....... 42, 78, 
150, 194. 228, 260, 292, "324, 388 420 


(ed) Editorial. (F) Forum. 


(P) Patent. 


Robert Dillman .....*%179, *214, *244 
Heat applications in making maple seal o 


E. S. Pattison.... 3 
Heat applications in the meat. packing *in- 

dustry. mone....... -*168 
Heat application necessary to plant economy. 

A Aa rr 53 


8. 

Heat of hydration conirolled by moisture 
in flour and starch. W. F. Geddes... 243 

Heat sg ad in wed industry. A. Ww. 
arrall .. 

Heat transfer theory “in ‘the ' food pla nt. 
A. P. Colburn, *155; Correction 216 


Holland: 


Selling nama “white oom" (N).. 223 
Homogenization See 58 
Homogenizer, fully closed (ed). Pht ne oiere a / ( 


Honey: 
Heather honey (A)......ceseeeeeeee 377 
Ice Cream: 


Borden’s ice cream division—makes 
motor vehicle division pay. F. K. 


SIRO 6: oso oie: bias 4 -c-4 ¢ SEs 36's SibLee a wre *295 
Causes of curdled appearance in ice 

cream when melting ( aisveculereie ere 219 
Distribution costs (A)............. 284 
Distribution of sales, 1929.......... 37 


Influence of sweetened frozen cream 
on development of ee in ice 
cream (A) ........ a er eae 
New method of making ‘ice’ ‘cream. 
C. W. Vast... .:0.6 . *340 
New York's ice cream’ plants modern- 
ize. F. K. Lawler ..............*329 
Price competition harasses ice cream 
WRAPEGGIE: © <:s-0:0.4:016-06-010 010.6 s9:6- ore 
Recent developments in ice cream 
manufacture. M. J. Mack ........ *279 
Sharp versus dull ice eream apd 
blades and freezing efficiency (A).. 284 
Trends in ice cream costs (A) ..... 219 
What five million miles a year teaches 
about cooling trucks. F. K. Lawler. *270 
Indicator-recorder for flue gas analysis (e) .*194 


Insects: 


“Baby” fumigators enable Turks to rid 
figs of insects. Harry Stiner .... a 
Instrument clocks idle time (e) ....... *384 


J 


Jellies: 


Quick-action Jell-O a wisie-qe:0c6 meee 
Theory of jelly formation “(Aj wcane. on 


Juices: 
Clarification of beet juice by shenet 
lime treatments (A) aes 
Sugar juice carbonation studies’ (A) .. 142 


L 


Lard. See Oiis and Fats. 


Laws and Legislation: 

as would make canners eligible for 
Oans ...6.-. 

Confectioners not agreed ‘on method of 
handling tax (N) ..cccoesseveces 

Fad food laws? (N 110 

Grocery industry’s trade practices (N) 146 

McNary-Mapes amendment (N)...... 254 


(N) News. 





Le 


Lu 


Mé 


Mis 


M 


M 





of 
-.*289 
d 


in 
-. 223 


-- 46 
-. 414 


ng 
. » 346 
- *385 


#412 
70 


142 
142 





Index Vol. 4, January, 1932, to December, 1932 


Meat packers lose fight to deal in . 





wholesale groceries (N) .......- +e 222 
New federal taxes wn all food in- 

dustries ....... IE Sea ee 253 
New food law? (N)° Sede ne eee 38 
No technical values in brewing or wine 

Waking? A. BE. Field o.occ.c060c06s 283 
Nut tolerances reduced (N) ........ 350 
Packers’ decree (N) eee 
Private trucks regulated “(N ) ee tee 223 
Sales tax (e Bee eres 
Sales tax dies (N)- cue tat ar cicada : 


Seek farm bonus (N) ; 
State wee of ice business in Okla- 


pO) OE Se See ee 144 
Steering clear of Mapes ‘law violations 218 
Sugar trial ende (NN) .cceccccwcvsae 350 


Suit against ey Mapes law (N). 3e 
Tax-aiministration clauses explain cer- 


WAR LOCIGRy cies 6-01 6-4: 0.0040 6 onecnveael aot 253 
Tax records must be kept by beverage 

manufacturers (N) ....... acshareeve Ome 
Why — prohibition ete E. 8. 

Patt Gisteualaial-<caseten bie Weaceumekevaleretens *263 


Levulose po artichokes. *McGlumphy 
& HICMAGEP oi. cc cctcccensess “CG 


Lubrication: 


Multi feed grease and oil system (e)..*353 
— -controlled oiling system 


Pe ee ee 


Lutey Brokerage Co.: 
IRR a) a ei ace wR Vee 313 


Macaroni: 
Decline in value ON)... ..06s 1c ccs 354 
Drying of. G. G. Hoskins .......... *48 
Management: 
Flour industry modernizes -— reduces 
capacity. 2 3: See *334 
Interior finishes for food * plants. 
Herbert. CHASE -< «<<. 0.s.0:0s:00:0.¢ 8 mee *276 
Man-hour accurate yardstick for plant 
efficiency. S. A. Weart.......... 274 


Penalty of overcapacity. S. A. Weart 332 
Russia enters the canning business. ..*202 
Setting up “— incentives in small 


industries. EDs. LAWS io 6 screenees *308 
Manufactvrers offer ......... 42. 78. 114 
150, 194, 226, 258, 290, 322, 353, 385, 419 
Manufacturing: 
Census of Manufacturers; questionnaire 
Simplified ON) ..cccccvcccosscoes 3 
Control chemist or white coated win- 
Gow Grensing? 2... cccccceccseccs *268 
Factory employment ...........+46.8 75 
Manufacturers’ spot stocks—misuse of 
common sense in distribution. J. H. 
Pg re ar re 272 
Over capacity ruins the — niare: ce *103 
Penalty of overcapacity. S. A. Weart 332 
Margarine: 
Bootlegging of margarine (N) ..... 72 
Nut margarine makers seek a refund. 88 
“Poor man's butter” is “rich man’s 
graft’ (N) 39 
es and taxes on’ butter sub- 
stitutes (ed) ..cccccocees weeeewe 5 
Marketing and Distribution: 
Adapting wholesaling to a new order. 
Henry  Bige .6 occ citer scicticrecee 
Adding consumer appeal to fresh Bas oot ‘8 207 


Advertising is selling canned ses id 190 
Are prices as low in a voluntary chain? 
©. Be JOPGAR <cccccccccvsccvesee 
As a distributor sees it (ea) eee 83 
Beverage bottler’s distribution leaks: 29 
Borden makes 600 motor vehicles pay 
greater dividends. F. K. Lawler. .*295 
Boston conference on retail distribu- 
tion, 1932. O. F. Rost ....... 
Can the dairy a eut distri- 
bution costs? T. McInnerney.... ° *2 
Can 'y Institute ae economic distri- 


bution. Joseph Gooch, Jr......... 30 
Canned foods. V.H. Pelz ......... . 33 
Cones TRONS. os 6 ccc cee ees te eces « 
Census of detttaiien figures ..... . 37 
Competition (ed) .....cceee ee eenee 390 
Controlled marketing of citrus fruits 

shows value (ed) .....e.eese0% 47 
Delivery a lowers returned bread 

WM, oi Waa Grane oe v.0.0 ihe t wm were e *31 
Distribution success based on knowl- 

edge of fundamental economics ... 2 


Do you know when your _ package 
brings profits? Francis Chilson.... *84 
Factories afloat. H. R. Parker ..... *298 
Factory used as siles aid (ed) ..... 46 
Financial conditions in the food field. 6 
Flour industry modernizes and reduces 
capacity. M. D. Bell ........... s 
Food indexes available monthly in 
“Survey of Current Business’ ..... 126 
Hand-to-mouth buying (ed) : 
Has frozen food marketing failed? 
R. COUUI: - o o:s 0 0:0.6'0s.0 
How coffee consumers do their buying 207 
How $12.000.000,000 worth of goods 
goes to market (charts and table).. 123 


(A) Abstract. 


(e) Equipment. 


Ice cream trucks with solid CO, refrig- 
eration. Ths, DAWIER . ccc ccies cnc tee 
Increase the milk Seereen Cc. B. 


DRO cov susincecerecae reacts “ae 
Lawyer looks at distribution . ° D.’ T. 
BO cco Cen ne eee Rede we Kees 7 


Manufacturers’ “spot. ‘stocks——misuse 
of common sense in peninaeties 


We eee RCO oc. 6 ce cceceieé. miceaeae 272 
Marketing and distribution number. 
January. 
Milk war continues (N) ........... 222 
Mincemeat and mayonnaise. W. R. 
RBM Fee cual ee chess awa 32 


National advertiser competes with, bim- 
self. M. M. Zimmerman ....~... 21 
National Biscuit distribution ........ 35 
Overcapacity: 
pi Co ) ee ea eee 
Package grows up. Francis Chilson: * #368 
Price competition harasses ice cream 
WPRNGIMIES «sce aceticiace.« etawtcieeiertcaas 35 
Protein prices affect your business (ed) 81 
Ready-cooked biscuits—distribution. 
Ty ee ROU 5 os cece sce ta cee es *34 
Redesigned package cuts cake ‘baker’s 
losses. Cox 
Research as an eid in food industry, 
Holland & Spraragen ............. *371 
Retail trade in the United States ..... 5 
Shorter commercial path for 
fruits and vegetables. H. A. Baum *36 
Store door delivery profitable only for 
perishable products. J. J. Wolf ... *25 
Watch the retailer (ed) ........... 2 
What must we do about distribution? 
Ole or SHORE ohare ccurava Wiveie.d- adie v6.0.0 0 
What the chain store does for the food 
manufacturer. A. H. Morrill *1 
Where are the voluntary chains going? 
GA- ©. Corbaley 5 iccdc wceeeacnes 
Who shall pay for smaller containers? 


(ed) fs 
Wholesale trade in the United States - 4 


Materials Handling: 


Adding consumer appeal to fresh foods. 


212, 267 
Cocoa-milk beverages require technical 
comtror, E> Bl Bammer «<<< sce sso *231 
Continuous cooking method for 


noodles . eee 
Developments in ice cream manufac- 
ture. M. * 


| 


L. M. 
TMM RED 6) clerks «Gb C Mee meee eae 6% *177 
Fruit ona vegetable slicer makes right 
GRIN CUO fe occ oF rlccwaceceena tos *257 
Gorton-Pew builds new plant for cod- 
fish cakes. T. J. Carroll ........ *338 
How the canning industry uses pines 
Robert Dillman ... 6. ccecscs *179 
Macaroni drying. G. G. Hoskins ..... *48 
New method of making ice cream. 
On We NOGG Ceccce se ccdusneweeses *340 
New York’s ice cream plants modern- 
ize. F. K. Lawler ...... - *329 
Off-season bottling costs lowered “by 
sm1ll units. E. Stateler”. . ......- #120 
Orange-juice manufacture. 
GO ceccweweaet te ackendeuasae *374 
Overhead conveyors lower bakery pro- 
duction costs. E. S. Stateler ..... *198 
Potato-chip plant goes poneeeion M. E. 
Do ERO re ere . *359 
Sauerkraut manufacture. c. Ss. Peder- 
GOR. cveccce PPE Terre aimee *362 
Mayonnaise: 
Distribution problems. Ww. R. 
RGEMBINIEEOL, “ol dc: or cc.e'e'd eos he ae niece 32 


Revised standards do not satisfy manu- 
facturers (N) 


eee eee enene 


Mayonnaise Mfgrs. Assn.—convention ‘(N): 415 
Meat Packing: 


Centrifugal economic saste in th 
meat-packing industry. C.A Bender *365 

Finance feeding (N) .. oe 18 

Man hour accurate yardstick tor “plant 
efficiency. S. A. Weart .......00- 


New Zealand mutton (N) ......... -. 383 

Packers’ Decree (N) ........ee0e 38 
Packers lose fight fe deal in ‘whole- 
enle Grocerice €N) sc cccsccecccs 
Profits —, - ficient use of pepe 

M. Leno Seecageewec cane *168 

Slaughter inepoction CoP idaldeavedes . 361 

Meats: : 


Corn-hog-pork-lard relationship affects 
many industries. R.S. McBride ... *97 

Hog prices gain: number of pigs drop 288 

How Kosher abattoir solved its chilling 
problem ..... *87 


er eeeee 


1931 meat consumption higher’ eta . 148 
Rotary track smokehouse reduces 
a re a eee ee *289 


Methyl chloride. detecting | and estimating, 


af oor Gnd foods. (A)  iscccicccs ccc 7 


Milk: 


Changes in milk fat due to drying the 
Wileee CM oie cca we weoueeasces 411 
Charting the trends in “the Cairy prod- 
ucts industries. S. McBride ... 304 
Cocoa-milk beverages. H. B. Larner. .*231 
Cocoa-milk patent. Wilkinson, Huxley, 
Bsron & ENight: .c.ccccwnceiewcnae 
Condensed and evaporated. milk, distri- 
bution of sales, 192 
Corn sugar to sweeten condensed milk. 394 


(ed) Editorial (F) Forum. 


(P) Patent. 


Vv 
Corrosion of metal by milk (A) ..... 251 
Dairy war continues (N) . 222 
Digestibility of evaporated ‘milk (A): 411 
— the milk consumption. ate 

GWE ccnceessosenrueccecves 
Ineeensing’ “the * Vitamin- D “content “of 
milk (A) ccccese ccccccccces SOe 
Irradiated milk: the “energy require- 

ments for antirachitic activation ‘#) 107 
Milk trike (Gd): oc ccccccececsces 294 
Paper milk containers ...........-.- 739412 
Pasteurization, evaporation, condensing, 

drying and sterilization of milk. 

A. We Vareall 2.3: Waeadaa da eda 159 
Price problems (N) ..... 38 
Rancidity of milk due to “homogeniza- 

CCA Ai icétcuweuccccueenus 
Relation of quality ‘in’ ‘ary’ skim milk 

to baking strength (A) ........... 107 

Mill for uniformly mixing coffee” “during 

Grading (6) ccceccecss Ctieemede { 

Milling: 

How the Chinese mill wheat. Walter 

Bo PP eer rr ee ree Cee *68 
In one lifetime: from Buhn stones to 

patent flour. W. W. Morrow ..... *302 
Mouernizing and reducing capacity in 

the flour industry. M. D. Bell..... *334 
a motor for ae indus- | 

WOUCGNG acu cu ceceawede<caleuses © 

Mincemeat distribution. WwW. % McKeldin 32 

Modernization: 

Continuous modernization helps pay 

Po EE ) een re 1 
CHEGIG SG OG (GOP. 6 a-5.06:0:3-<csee eeu 327 


Flour industry moder — and reduces °3 


capacity. M. L. 
Four-year old vinegar plant modernizes. 
G. 


eee weer eens 


OE Sad wcaiedacce nde ca:s #348 
General Baking Co. modernizes con- 

tinuously. F. H. Frazier ........ 328 
Gorton-Pew builds new plant for cod- 

fien cakes. T. cd. Carroll ccc sce #338 
It is your move now (ed) ........ 82 
New York’s ice cream plants modern- 

Ge (We ear DI Co 6 oe tsieceiog *329 
Ohaalescenee (60) cc ccecccecccncencse 326 
Oveweamactiy 46) «cnc con ee ce wens 327 
Potato-chip plant goes modern. M. E. 

PEIN 86 déuiitawucecewouns wh eas *359 
Soun. investment Co) Ee re 327 
Standard Brands modernizes yeast 

pS EE ORR rr iP eee ee #347 
Surplus capacity does not need modern- 

SMGOMICUER < accra cdiedwweuwa nds ‘ 
Vegetable cannery modernized two 

years after it was built. S. H 

COMME cademusedeceodias cee mee *342 
What to modernize (ed) ............ 327 
Who ought to modernize (ed) ..... . 326 
Why modernize? (ed) ..... Soran alae » 325 


Mold: 
— as source of molds in butter 


ee ee | 


Inhibition of mold growth on meat by z 


Carbon diowids (A) ...cccccceces 251 

Ultra violet rays prevent molding of 

Deca. We Tx OW sé ecineves *208; 267 
Motor, built-in capacitance (e) ......... 384 
Motor, synchronous, for milling industry 

C) Sty Se Pa aT A ae 225 
National Canners’ Assn.: 

Poliey made clear (NN) ...cccccscoe 318 

Sugar standards lessens contamination 

of canned fodde €N) ..i.cececces 191 

To pay claims for canners (N) ..... 190 
National Confectioners’ Assn.: 

Convention and exhibit (N) ........ 22 
Noodles cooked by continuous method ....*345 
Nuts: 

Decline in value (N) ......... wnece cee 

Edible nut industry grows up. "EB. J. 

BO Re ee Nee ere nua 

Peanut pricing” ‘activities ‘(N) Teer 286 

Restrictions on foreign nuts opposed 254 

Tolerances reduced (N)°2:1°11°°121! 3650 
Oatmeal. See Cereals. 

Oils and Fats: 

Apparent consumption of oils by-princi- 

pal industries (table) .....e.ecce; 250 

Available world supplies of principal 

Gee NCU, e oawew ces code deena 249 

Corn-hog-pork- lard “relationship affects 

many industries. R. S. McBride... *97 

ae / S eaeenen of oils with glycerin eis 

Fat and oil supply depends upon world 

wide factors. R. S. McBride...... 248 

Holland selling inedible “white grease”’ 

CPE a cidéhswdnndecbdeutusecesciaes 223 

Hydrogenation ‘of fats (A) ESTES 316 

Lard—dyeing of neglect (ed) = ee 


(N) News. 








vi Index Vol. 4, January, 


Percentage consumption of U. 8S. tor 
food, soap, and all purposes supplied 
by lard and other oils in 1914 and 
i FE EE Pe Sere 250 
Preparing cream with a desired fat 
oe CRE RE 7 a a ees ares 314 
Principal countries interested in vege- 
table and whale oils (table) 
Principal uses for oils and fats...... 249 
Rancidity (A) 
Rancidity changes the flavor of fats 
LS OTE ee SS vente ee ae 70 
Testing oils with a piece of silver (A) 251 
Why cream or egg’ white whips. Otto 
RIOR. 5:55 16 sh. wim th as Econ tee tw o-4-X or oie wlsas ae *300 
Orange juice. See Fruit juices. 


Ottawa conference (ed) ............2..-. 294 
aime oy siatented distribution factor 
Packaging: 
Award for most effective package (N). 74 
Chicago Packaging Exposition (N)..*145 
Coffee packaging at low — ce: 
PE ee ee ate ee hase ts Peas 


Combination packaging (ed) ....... 1 
— bad you missed it! ‘ 


Sse tise Re sacse tata ws Se op taa whee we wte es eualeteie 18 

Caen ERR NONE) © oo vp ace rw mse 50 Se ess 294 
New method of making ice cream. 

Se eae area *240 

Package grows up. Francis Chilson. .*368 

eS Se Co | ae reas 358 
Redesigned package -_— cake baker’s 

losses. MOK. a ku facet #28 
Transvarent wrapping ” adjusted by, 
WONG” boc scissors teas SEP eee 


Unit weighs 
products (e) 
Vegetable parchment not waxed paper 267 


and packages delicate one 





Packing: 
Fruit and berry packers plan pete 
SNID UND). in 14s > ee eras slate bore mie 
Shipping tape glued as wanted (e) 000 8eee 
Paints, industrial .....<c.<0se plane etn ieie ovens s & 4 
Panels, metal-faced (€) ........000005 384 
Pasteurization: 
Dairy industry depends upon steam for 
heat processing. A. W. Farrall...*159 
Vinegar plant installs pasteurizer. | 
G. V. meeeet aden ab soph ie ae Lea eee 
Patent digets....... 80, 116. 152, 19 
228, 380 292, 324, 356. 388 
Patents: 
Cocoa-milk. H. B. Larner ....... 
Patent laws face renovation (N). 
Photochemical action (A) .........22-+- 
PROCOCISCUIIC TOR) occ ce cece tes cans 
Pineapple: 
Packers organize (N) .....cccccoecs 350 
Pipe welding cuts maintenance costs. R. B. 
RIGS Se Seine a eos *344 
Pipes, way to figure flow from. D. S. Davis *65 
Piping, joint for glass (€) .........e.- *113 
Plant interiors need white paint, colors, 
and skill for good finish. Herbert 
EA Js Se wewies Wisble Sse Sees 6 Waa w a *276 
Plant overcapacity. S. A. Weart ....... 332 
Pneumatic cycle controller (e) ......... *41 
Potato chip plant goes modern. M. 2 
Pree ee BS AS are *359 
Potatoes: 
Pitede BOGUKED 4D) 5:05 50005 so 58 oe 383 
Sizes to be _ designated in grade 
DOPAUONNOE CIN) 55 a 0.5.020 6 ose a0 os 191 
Power: 
Consumption of Power ........... 75 
Production in food industries compared 
Se OREO o.5 his w cues eden es 37 
Preserves: 


Corrosion by fruit preserves (A) .. 70 


Prices: 
Corn-hog-pork-lard relationship ppante 
many industries. R. 8S. McBride. *97 
ee a ere 221 
SE ee er ere 29 
Retail and wholesale prices of food. 75 
Production: 
Crops estimated (N) “TT Erer es 
Crops smaller for 1938 (Ny Se: 255 
Flour industry modernizes and_ re- 
duces capacity. M. D. Bell ....... *334 
Food indexes available monthly in 
“Survey of Current Business’’...... 136 
i industries compared to all indus- 
EE ear ae 


Forecasts for fruit and vegetables “(N) 190 
Man-hour accurate yardstick for plant 


eect, SB. Bo WOR ois <scs > 27 
Milk and honey from coconuts. J. M. 

WEEE a a6 oS. Seow weeks eoekas ee ss *54 
Necessity for control in wemeeed in- 

EID, axing bch wie aly nano ee 42 
Penalty of overcapacity. S. A. Weart +332 


Production of oils and fats — to 
ee) eee 

= plants with low capital * most 
likely to succeed in South (.N 72 

World sugar output declines sharply 216 


(A) Abstract. 


(e) Equipment. 


1932, to December, 


Prohibition: 
No technical values in brewing or wine 
making? . M. Fie 
Why fear prohibition repeal? 
POMPEIBOM 5 6 a ois aes ors"s wien ewe ws ec *263 
Protein prices affect your business (ed)... 81 


Prunes: 
Copieeete's a industry organizes 
(N) a ere enon enatele oie aay eaten ts 350 


Pump: 
Self-priming centrifugal pump (e)....*352 


R 


Railways: 
Proposed > we rate rdeuctions sus- 


pended (N) .......- 111 
Right to re routing by shippers 
upheld (N) eleva sievereislesicie fae 
Rasmussen, Frederik (ed) 9... /.......-. 118 
Refining: 
Sugar liquor evaporation ties in with 
power supply. F. M. Gibson...... a 


Vegetable oil refining. S. M. Lowry. 310 


Refrigeration: 
Bacteria in frozen food (A) . 261 


Brine fog quick-freezes without ex- 
treme temperature. Hiram Merri- 
man .. eae slave sane ee 

Car services ‘available’ (Ny ae teneteierert 

Chemical problems of the quick freez- 
ing industry (A) .. 

Developing seen ‘for quick treez- " 
ing and chilling. C. W. Vo =: I 

Factories afloat. . R. Parker..... xe 





Fish freezing plant in Florida. *60 
Freezing (ed) ....cceceee Biers ust odajoirahs 390 
Frozen pack (A) ...-..e+-ee50 w22e OTT 
Has frozen-food marketing failed? 

Re. Ge. BOOGI 36 cso 0000 ae es 
How freezing affects microbial ‘growth. 

a eR IMME or oox: 5 0 cc sl's 00s 41a arsine anaes 205 
How Kosher abattoir solved its chill- 

GF OTOWICIN, oo orc. 0 9:0.010'¢ 4s. 0 6006 *8 
How to get better quality in frozen 

peaches. Caldwell. Lutz & Moon. .*402 


Ice cream trucks with solid CO, re- 
frigeration. F. K. Lawler....... *270 
Mechanical car icer (e) #353 
Methyl bromide as a refrigerant (A) 316 
Microorganisms as_ affecting frozen nee 


es eC 9 eee os pee Were 0 050 sy 
New method of making ice cream. 
OD SORt. Successes Semaeaes *340 
New York's ice cream plants 
modernize. F. K. Lawler ...... - *329 
Physiological view of freezing preser- 
Slt leit te (aR PRN a a ree 16 
Problem ef preserving orange juice by 
freezing (A) ....... pe cescoeccere 284 
Recent developments in ice cream 
manufacture. M J. Mack .......*279 
Refrigeration technique (A)........ 316 
Refrigeration and refrigerants (A). 377 
Rotary ice machine (e) .......+..+- #353 
Steam vacuum refrigerator reduces 
cooling costs (e) ......66.- eee 193 
Surface cooler (e) ....---.-e+seeee *385 
Survey of food freezing research.... 250 
Trucks refrigerated by CO. at fixed s 
ROTEIOUDRAINOR. co 00s bose 0 ene steno #257 
“7 process” of quick freezing (e)....*384 
Relay, hote- IEEEEE. © hin Sav on erseein ene ai 353 
Research: 
Food companies increase technical re- 
search expenditures. Holland oe 


Spraragen .. 
Survey of food freezing ‘Yesearch. . «200 200 
Retail — See Marketing and distribu- 
tion. 


Rice: 
Decline in value of products (N).. 320 
Roasting: 
Coffee roaster with electric eye (e)...*352 
Coffee roasting. G. F. Mitchell...... *166 
Electric coffee roaster fe) Btereigcachiuata *193 
Liquid coffee ees. G. 
| ee OS a ee *129 


Russia: 
Enters the canning business ......... 
The a that was not built, L. V. 
Unlikely ah be. a serious. agricultural 
competitor. W. E. Ekblaw ...... *217 


Salt: 
Purity of salt important in quality pea 
separation. C. A. Greenleaf ...... 211 
Sauce with meaty HAVO .. oo. 66s cccccs's #412 


Sauerkraut: 


Where quality may be lost in sauer- 
kraut manufacture. C. 8. Pederson. *362 


(ed) Editorial. (F) Forum. (P) 





1932 
Scale, automatic overrun (ec) ............ *352 
Shipping tape glued as wanted (e) ...... #225 
hredded wheat litigation 7 Cae ee 318 
Silies dust (ed) ......... 390 
Brced: ood CER) nk cies 294 
Smoking: 
ee ng smokehouse reduces 
shri a ar ecanh atprecgiat atu e-4.necacenecec *289 
South, danger spot (ea) = Red al ee eg ey 


Soy sauce (A ihe ee eer 41 

Sveed reducers of worm gear type (ce). 

Spot stocks, manufacturers’ — misuse of 
common sense in distribution. J. 
Broderick oo veces cc ccses Lee ates 272 


Standards: 

Cold pack barreled berries 
standard grading (N 
Guarantees aacuming greater “import: 
OCI Ds aie a. & srclbie b.400n0 9 cere esausser 
Mayonnaise manufacturers not  satis- 

with revised standards (N).. 254 
Tomato juice must be standardized. 


to have 


Wye ees WAGONS 65 oc cw ssiece ce *106 
Standards, Mapes Law: 
“Good food—not high grade” (N) . 145 
MecNary-Mapes amendment (N)...... 254 
Steering clear of Mapes = we 
MEIN. aiare che-sevel ote daitielactels a cchiccicy ES 
Starch: 


Moisture in flour and starch controls 
heat of hydration. W. F. Geddes.. 243 

Production of sugar from_ sweet 
powteen CA) cow Gewewe snes cir 


Steam: 
Dairy industry depends uvon steam for 


heat processing. . Farrall....*159 
Exhaust box in a canning plant. 

Robert Dillman ..............45 
How the canning industry uses heat. 

Robert Dillman ............0005- *179 


How the canning industry uses heat: 
sterilizing and ees: Robert 


Dillman ...... #244 
Meat packing industry © “uses ‘steam. 

TAGHONG: «9: e:0i6) c-a.0 0:56 occes *hOS 

Steam waste. M P. Glezhorn...... #187 

Superheater for HRT boiler (e)....*353 


Vegetable cannery modernized. S.— 


MOIETODER 656. 55 <aie eveuele e waeavee- come ait #342 
Steel, two-ply corrosion-resisting (e) .... 352 
Sterilization: 
Heat sterilization of foods (A) ..... 411 
Heat transfer theory in the food plant. 
A. Colburn...... 155: correction 216 
How the eanning industrv uses heat: 
sterilizing and evaporating. Robert 
BRUMNMNRIR V6 sos esce so ckcie chara cee. k's nrenoee *244 
Steam for heat processing in dairy 
industry. A.W. Farrall .......... *159 
Sterlizing canned foods CO och oa 411 
ERIE GN 5 nko e618 onsen, kes Lie oi biev ever’ #322 
Sugar: 
Addition of sugar to lime-sand mortar | 
inereases its streneth | se 
Causes of sneered of POET 
RRRAEE OOD Fah gyn h briea sao: 6850. 0&0 696% 
Chadhourne plan eC alaeelian 39 
Chadbourne plan still alive . 144 
Cuban imports increase (N) ........ 190 
Cuhans wait for renort (N) ....... 72 
Decline in value_of products (N)... 320 
Levulose from Jerusalem artichokes. 
beiprnsitew & Eichinger ......... 


Production from sweet potatoes (A). 70 
Raw sugar dissolved in water is not 
syrup (N) ..... PGE PY Eu re 1 
Suear trial ends (N) ..... ne, 
Troubles in the industry oa 286 
Use of heat for evaporation in refin- 
ine. F. M. Gihson ............. *185 


Sugar Institute, Inc.: 


Right to prove Institute has not vio- 
lated anti-trust laws (N) ...... eee ERO 


Syrups and Molasses: 
Coconut syrup. J. M. Walker...... *%54 
Formulas for beverage flavoring syrup 139 
Model cocoa syrup plant designed... *52 
Molasses valuable as fertilizer...... 
Wood fire — serves in making maple 
syrup. . S. Pattison ....... -*183 


T 


Tanks: 
Glass lined, for small batches (e) .*113 
Tank car for dry foodstuffs ee 149 
Tariffs: 


After Ottawa-trouble (ed) .. 
Canadian tariff increases preferential 


for British foods ............. 
Higher tariff urged for sugar (N). 190 
Increases in foreign countries (N). ” 415 


Non-essential products to Day duty into 
England (N) 

Raw sugar dissolved in’ water ‘is’ not 
syrup (N 


Ceres eee reseneve seen ee 


Patent. (N) News. 





Ta: 


Tra 


Tru 


Ultr 


Unif 





Index Vol. 4+, January, 1932, to December, 


Taxation: 


Association adopts protective measures 
against sales tax levies (N 383 

Bureau rulings affecting food trade (N) 3286 

‘Government defines scope of sales tax 


CHEMIN UION “cs oaisie 0) 6:60.08 6.6 65 6 beets 354 
Heat governs the flavor of tea and 
coffee. G. F. Mitchell ........... 
Recent rulings on beverages (N)..... its 
Temperature regulator (e) ............. *193 
Time controller, non-recording (e) ....... *77 
Fomatoes: 
Ethylene treatment of tomatoes (A). 70 
Homogenization (ed) .............. 358 
New definitions for strained tomato 
WEEE COO) oe o.6 cca nec sore wcee 
Scalding tomatoes ................. *180 
Tomato o.: must be standardized. | " 
Sr ae ea eee er ) 
‘Trademark piracy , CIEE enc o-ayescrces “318 
Trucks: 


Borden makes 660 motor vehicles pay 
greater dividends. Lawler... .*295 
— system lowers returned bread | 


ere ee wes eeeeene eeesee 


Flexible action lift (e) err rerre 278 

Ineffiaent carburetion See ‘by 
meter (e€) ......... o etuesetb a MCE 

Private trucks regulated (N in Rate 223 


— by CO, at fixed tempera- | 


Ce ee ry 


Bes > truck with Gold crown engine (e). °38d 
Store door delivery hen ae age say for | 
perishable products. J. J. ux 
Truck stacks material 25 ft. wien (e). #382 
What five million miles a year teaches 
about cooling trucks. F. K. Lawler. . *270 


U 


Ultra-Violet Rays: 
Destruction of vitamin A by ultra- 


violet radiation (A) ............ 84 
Prevent molding of bread. W:. kd. 

(Ee ae eee *208, 267 
Ultra-violet absorption spectra in re- 

lation to vitamin BAM 284 


Uniforms for employees. F. K. Lawler....*399 


(A) Abstract. 


(e) Equipment. 


U. S. Department of Commerce: 


Food indexes available monthly in 
“Survey of Current Business’’...... 136 


Vv 


Valve, heavy duty reducing (e).......... *193 
Vaporization process (A) ............. 251 
Vegetables: 


Adding consumer appeal to fresh bot - 
» 267 
Drying fruits and vegetables with sun 
or heated air. E. D. Stewart....*174 
Fruit and vegetable slicer makes right | 


GUM GU «dias od... & eee 0/oicF e's «eee *257 
How freezing affects microbial growth. 

x ne INR Swe 21a b Oe end aici a 6 oeeii 205 
Purity of salt important in quality pea 

separation. A. Greenleaf ...... 211 


Shorter commercial path for fresh 
fruits and vegetables. H. A. Baum *36 


Vinegar: 
Four-year-old vinegar plant modernizes. 
WENO Poe ewe oe as *348 


Vitamins: 
Anti-neuritie vitamin (A) .......... 
Brain food in vitamin B ( ») 
Crystallized vitamin D (A) , 
Destruction of vitamin A “by ultra- 
violet radiations (A) 284 
— of the vitamin B complex 





1932 vil 


Vitamin A content of body oils of Pa- 


cific Coast salmon (A) ......... 70 
Vitamin A produced in concentrated 

pe SC) eee ee eae 350 
Vitamin B factors in Te = oe fy. 
Vitamin C isolated (N) . Sista ae ee 
Vitamin D (A) ii. ig ee ee 
Vitamin D and irradiation — (A) earayse 142 
Vitamin effect on growth (A).. s< Oe 


W 


Wage Incentives: 
Setting up wage incentives in small | 


industries. S. M. Lowry .........*308 
Washer, automatic (6) .... 2... 2. occ *352 
Wastes: 
Oatmeal profits from waste recovery. 
Boyt CHCMLOMOUMNINIS es kiya od we @ ow aie ae *58 
Water: 
Minerals in water cause variations in 
product quality. Stroud Jordan. 89 
Water, water, everywhere, but what 
TT CH ) Lae eps LR = Sula De 82 
Weighing: 
Unit weighs and packages delicate 
PROG MOP ee sk ck ce cnadwceosees #32 
Welding: 


Pipe welding cuts maintenance costs. | 
R. B. Wolf 


ey RES Ps EEE PRE 251 Wheat: 
Effect of heat and alkalinity § on How the Chinese mill wheat. Walter 
Witter: GELCAy fs osreb wie ccis'e 25.5 142 ERGOTMNGI 8 wai 5.5 5 cio! oa we ae acwrae Gioia te *68 
Formula of vitamin C (A) ....... 284 Report of operation of state testing 
Increasing the vitamin-D content of mill, crop season of 1930 (A)...... 219 
CL ES OR I oe eae 284 Wholesale trade. See Marketing git Dis- 
Isolation and identification of vitamin tribution. 
Ris eitaiehe 018. « 624/40 cue « 377 Wrapping machine (e) ................*113 
Production of vitamin D ina glow dis- , Neate: meee 
GUINIC C AOE 6 oie 6 ore wae ecare yates 6.0 nke 377 
Radioactivity and a CA vce ee 
Rice bran vitamins (A) ............ 377 
Separation of vitamin A’ and’ earotin ae ¥ 
O:8.6 6 6-6 6 oO 6166S e100 © oe 6 ot a 
Transformation ‘of hassincinea) saa =e . Venst: 
Ultra-violet absorntion spectra in re- Standard Brands modernizes yeast 
lation to vitamin D (A) ......... 284 DET a5 or ce helene *347 
(ed) Editorial. (F) Forum. (P) Patent. (N) News. 





Index Vol. 4, January, 1932, to December, 1932 


ACHEBLY, DAN T, Lawyer looks at dis- 
tribution ....... eeeae eG 
Arnstein, Henry. Fermentation 


Shorter commercial 


AUM, HARVEY A. 
fruits and vege- 


path for fresh 
tables 
Bell, M. D Modernizing and reducing ¢a- 
—— profitable to the flour in- | 
Bender, oe ee ” centrifugal economic iim : 
in the meat-packing industry... .*365 
Berry, J. A. How freezing affects microbial 
growth 
Blomberg, Carl G. How eggs are dried. . 
Bredt, Curt. Defending the hydraulic press 
in coffee extract manufacture 24 
Bridston, Pay ner E. Potato-chip plant 
oes modern *3 
Buchler, Walter. How the Chinese ‘mill 
wheat *68 
Burton, Laurence V. The factory that was 
not built 204 


Ca JOSEPH S., J. M. Lutz and 

H. Moon. How to get better 
ee in frozen peaches * 
Thomas J Gorton-Pew builds 
=— new plnat for codfish °398 


es 
Chase, erkert.” * White paint, colors, and 
— neeten for good interior fin- 


Chilson, Francis. Do you know when your 
package brings profits? *84 
Pore grows up . - *368 
Clarke, W. Tresper. Candy ‘making requires , 
a wide temperature range *171 
Cleghorn, *p! P, Steam waste—an unwar- 
ranted loss that you can stop... .*187 
Cobaley, Gordon C. Where are the vol- . 
untary chains going? 15 
Ralph G. Has frozen-food mar- 
keting failed? 
Allan P. What heat transfer 
theory tells in the food plant. 165. a6 
’ 


Coleman, S. H. New plant yet it needed 
modernizing . *342 

Coons, B. C. Preventing off flavors in 
orange-juice manufacture *374 

Cox, Earl A. Redesigned package cuts cake 
baker’s losses . 828 

W. V. = Efficient heat application 
necessary to plant economy .... 153 


Carroll, 


*276 


Coburn, 
Colburn, 


Cruess, 


AVIS, D. S. Preparing cream with a 
desired fat content . 
> way to figure the flow from : 
Defren, dae. “Moisture ‘increases viscosity 
of chocolate coating > 
Dillman, Robert. How the Sonning indus- 
try uses heat ... 
Pt. 2 "techanst box in canning ds 
Pt. 8, Sterilizing and evaporating. . 


EICHINGER, JACK W., and J. H. Me- 
Glumphy. Sugar from artichokes. 

Ekblaw, W. Elmer. Russia unlikely to be a 
serious agricultural competitor . 


*66 
Ba} by g 


ARRALL, A. W. Dairy industry depends 
upon steam for heat processing. *159 
Ripening of albumen 378 
Fields, Ada No technical ‘values in 
brewing or wine making? . ‘ 
Frazier, Frederic H. General Baking Co. 
modernizes continuously......... 
Frederick, John Manufacturers’ spot 
stocks—misuse of common sense 
in distribution 


GEDDES. W. F. Moisture in flour and 
starch controls heat of hydration 243 


(A) Abstract. 


(e) Equipment. 


AUTHORS’ INDEX 


Gibson, Frederick M. Sugar liquor evapora 
tion ties in with power supply. 
Gooch, =: Jr. Candy Institute seeks 
conomic distribution . 
Greenleaf” C. A. Purity of salt “important 
in quality pea separation 21 


“#185 


HA’ SEN, 
Holland, 


A. E. What is the proper 
cor? *39 
Maurice, and W. Spraragen. 
Food companies increase technical 
research expenditures -*371 
Hoskins, — G. Science > aa mystery 
om Bag om drying . 
Hostetter. "L. Corrosion of food equip- | 
ment a be controlled. . 
Howe, Charles B. Sharpshooting for —" 
creased milk consumption * 


*48 


ORDAN, CHARLES B. Are prices as low 
in a voluntary chain? *1 
Stroud. Minerals in water cause 


Jordan, ud. 
variations in product quality... *89 


HENRY. Adapting wholesaling to 

a new order 

George V. “four years old, 

but it was profitable to modernize.*348 


K® G, 


Klimes, 


LABNEB. Herbert B. Cocoa-milk...312, 379 
Cocoa-milk beverages require technical 
control .. *23 
Lavery, 7 H. Coordinated operations — 
low packing costs *92 
Frank K. Borden ‘makes "600 
motor vehicles loed penned divi- 
ovcee 205 
new 
.*329 


Lawler, 


What xu million miles a “year teaches 
about cooling trucks?. as0\<-410 eee 
Lenone, J. M. Packing house profits de- 

: pend on efficient use of heat....*168 
Tewie, Gay. “Da Ga o 5 o:0:2. 6. 6:9:<:6.6060:0i0's. ke 
Lowry, Stewart M. Setting up ‘wage in- 

centives in small industries. Prats, *308 
Lutz, J. M., J. 8. Caldwell and H. H. Moo 

How to get better quality in 

frozen peaches *40 


McBRIDE. R. S. Charting the trends in 
the dairy products industries. 
Corn-hog-pork-lard relationship affects 
many industries .... 

Fat and oil supply depends 
world-wide factors 

rer a for food ‘raw 


MeGhunshy. 
Eichinger, he: 
chokes 
McInnerney, Thomas H. Can the ‘dairy 
_ companies cut distribution costs? 
McKeldin,- William Mincemeat and 
mayonnaise distribution 
Mack, M. J. Recent developments in ice 
cream manufacture 
Harvey O. Oven heating charac- 
’ terizes baking industry ° 
Mercier, Harvey O., an H. Trowbridge. 
— heating characterizes baking 
industry *163 
Merriman, Hiram. Brine fog quick freezes 
without extreme temperature. 
Mitchell, — , Heat governs 
vor of tea and coffee 
Moon, H. H. J. S. Caldwell, and J. M. Lutz. 
How to get better 7 in 
frozen peaches *402 
Albert H. What the chain store 
does for the food manufacturer... *13 
(ed) Eiditorial. (F) Forum. 


an awe 
Sugar from arti- 


Mercier, 


- *396 


Morrill, 


(P) 


W. W. In one lifetime: from 
Buhn stones to patent flour 

Morton, T B. Nation-wide distribution of 

ready-to-cook biscuits 


Morrow, 


NOBTON, EDWARD J. 


Edible nut in- 
dustry grows up *236 


WM. L. Ultra-violet rays prevent 
molding of bread *208, 267 


Owes ’ 


PABEER, HORTON R. Factories afloat. .*298 


Pattigen. E. Scott. 
hy fear prohibition repeal? 
Wood Rove still serves in making maple 


Chow mein 


Pederson, Sarl Ss.’ Where quality. ‘may be 
lost in sauerkraut manufacture. 

Pelz, V. H. Canned foods—one of the 

sorest spots in distribution field. . 


R48. OTTO. Why cream or egg white 
*300 


whips 

Rost, O. Fred, Boston conference on retail 
distribution, 3 

What must we do about distribution? 9 


GPRABAGEN, W., and Maurice Holland. 
Food companies increase technical | 
research expenditures 
Stateler, E. A ff season bottling PRES 
wered by small units ad 
outed conveyors lower bakery pro- | 
duction costs ..... 
Statler, I. R. Fermentation ... 
Stewart, Earl D. Drying fruits and. vege- 
tables “se sun or heated air. 
Stilwell, = Fiberboard export cases 
. ave space and weight . *206 
Stiner, Warey, “Baby” fumigators enable 
Turks to rid figs of insects : 
Street, pn rine E. yeenpeeN with 
Sunderman, 


R. Waste product. 
ves oatmeal profits 
Swanson, bs Po What Burope’s bakers ask oe 
fiour 


Tice. C. M. Liquor 


Tolman, L. M. Drying gelatine on a wheel. *177 
Trowbridge, I. MHarrison, and H. OO. 
Mercier. Oven heating character- 


izes baking industry *163 


post. Clarence W. Developing equipment 
for quick freezing and chilling. .*132 

New method of making ice cream 
solves many problems ......... #340 


wo. JANET M. Milk and honey 
from coconuts * 
Weart, S. A. Man-hour accurate yardstick 
for plant efficiency .. 2 
Senda of overcapacity——lesson from 
this depression *332 
Wendt, ye _ Where liquid coffee stands | 


(7) 
Westbrook, Draniia A. Chain’ drive TATE 

cost of grinding figs in bakery. *346 

Wilkinson. amills ae & Knight. Cocoa- 


Store-door peranes profit- 
able only for perishable products *25 
Wolf, R. B. ~ piping cuts mainte- 
nance costs *344 


IMMERMAN, H. E. Fish cakes from 
Philippine gobies 
Zimmerman, yma advertiser 
competes with himself 


Patent. (N) News. 





revent 
.*208, 267 


9 








